GRIDDLE
Policy:     	To prevent food borne illness, food service equipment shall be 
                 	Cleaned according to standard procedures.

Policy Specifications:
	Procedure
	Cleaning Materials

	Frequency: After each use and weekly
	

	1. Tum OFF and allow to cool.
	

	2.  Scrape off food particles.  Do not  
     Scratch surfaces.
	Scraper.

	3.  Absorb excess grease.
	Cloth or paper towels.

	4.  Polish.
	Soft griddle stone, screen, and materials as
 Needed.

	5.         Remove grill stone crumbs.
	

	6.  Lightly oil griddle.
	Fresh cooking oil.

	7. Wash sides and back plate
	Detergent solution/degreaser.

	8. Rinse and sanitize.
	Hot water and sanitizing solution

	9.  Apply rust prevention if made of cast
,      iron.
	

	10.  Wash drain.
	Detergent solution/degreaser.

	11.  Empty drip pan.
	

	12.  Wash, rinse and sanitize.
	Detergent solution, hot water and sanitizer.

	I
13.  Air dry.
	

	14.  Return to position.
	



Cleaning solution:
Use the detergent and sanitizing solution set up for manual washing in the 3 compartment sink.

[bookmark: _GoBack]Sanitizing Solution: 
Chlorine: 	  50 ppm-100 ppm
Quaternary:	 150 ppm-400 ppm


